Levels of minerals, vitamin, amino acids, fatty acids and chemical compositions were determined in the fleshy parts that are used for food. The moisture, crude protein, crude lipid, crude ash and carbohydrate contents of masou salmon were 73.6±0.4, 17.7±0.3, 3.3±0.2, 1.3±0.1 and 4.1±0.2%, respectively. Potassium was the highest followed by phosphorus, calcium and sodium. The vitamin C and E levels in masou salmon were 600 and 200 μg/100 g, respectively. Sixteen amino acids were detected and essential amino acids among them are threonine, valine, methionine, isoleucine, leucine, phenylalanine, lysine, arginine, and histidine. Oleic acid was the most abundant fatty acid in masou salmon and polyunsaturated fatty acids were EPA, DHA, linoleic acid, α-linolenic acid, γ-linolenic acid and arachidonic acid. These results may offer a scientific basis for the commercial use of masou salmon.
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